
¦OMfi and society.

THING8 PEOPLE WANT TO KNOW.
lt ba- freijuently been said that women Uo not eat

fnauah aul. tatitial fool. This 1k undoubtedlv truo, yet
la -__* an aililaalllll femln'ne falilngf The amount
01 delwaive ple miii«1 at anv g_nt)emnn'B lunch
oount*», lt l« aaid, la always far tn excess of beef.
Women eat Ice-rrcatn. and though lre rream la not *o

good aa a cup of iiot ore_vm and mllk. it is far more

nourlshing than the avcragc grcasy pi. «er-ed at men's
luncheotis. A rlever Engllsh wrltcr hae gota* so far aa

to aay that tbe genenU infertorltv of woman work

to maa's la merely a qua-tlon of "beef and beer"; but
cloae lnvcsBgatlon of tha av.rag. tlict of men and
women will not bear out an. auch conetnslon. The
a>var_ge woman may .mb.Utnte tca for beer, but ahe
loaea nol_lr._ ln dlct by thla. The yoamr lady who
rould make a meal off a " larktt wlng aiid a bolled
cJ_ee_-ut ' haa no modern tmltator among sen-ible
glrla. Women hare gen.rally faund out lhat Right-
aeelng and ahapplng maan hard work, and tliat it re-

et-rea aab-tantial food to k*_p their stren.t.'i up. Tbe

tjuantittea af baefateaka arderad at ladie*' uptown rcs-

tauranaa all toatlfy ta thla. Benillon k al-o a fash-
ionable lancheona. but lt arivmld be remembered that this
la almply atlmulatlng. ec-iitalDing little or no noaitah
meat. A gl_s*'of hot mllk or, better than either. hot
cream and mllh, la food and drtnk. leecreim la t...t

to be deaplaed. It rs both refreshlng aad nonrishing, if
af good euality. as lt 1« then roniposed 1-vgrly of pare
eream. Tbera 1_ no nouriafcment in aweet pastry or

oandied sweete ol any klnd; but women are seldom
large pte-eatora. They consaint too much candy, how¬

ever. at odd naomenta._
lt la eurious to note tbe sudd.n Mll ln wedrllng fes-

Wvttlee after the 1st of May. "The bridal of May,''
aay. thc old proverb. "ls the bridal of death." Antl-
aoartaas traee this auperstltlon b*e.k to ancient Rome,
whera d.rlng thia montti tbe LupercaJla. or fcstlvals
ln honor af tha d.-ad. were held. As soon as June is

luhered ln. tha marrUkge bali. be4Tln to rlng merrtly
agaln. Thia call. to mlnd ttie fashion af the weddlng
ring. The plaln band ot guld Whleh ls ir>w <hosen
_ot a wedding ring has been in use for a

long »__e, _n« th«.» Be-ms to b. little e___ea

©f there e__r being any lnnovation introdueed ln
this mattar. When properly raade a weddlng rlng
la reandod on tthe Inslde as well aa the outside, so

that a vary hea-ry rlng may be worn wittiotit aay dis-

comfort, as it will merely tonrh the frnger In one

ploee,. The wearlus down of the ring wlth tlmc Is

alao conai-erably leaaened by thU means. A custom
haa been recentty introdmed. whleh may 1* trae»d
baek to ancient Italv. of the bride pi.sentlnK the brido-

groom with an iron or steel ring wrought with letters
af oabalUtir meanlnp, wlth inlays of fOld und allver

and sometlmea set wlth a prerloas stone cut Ren
carbdehon." The setdence wTitteu ln Arnbic char-
a.t_r-, "May Ood proteet fhc wearer.-' ls freejaeatty
seen on theae rings. Moonstones. or more often slar

o^phir-., whleh shl.-ld the wearer from e*ll. are set

lu theae rlngs; ». BN weird red and green Alexan-
grite.. _

Thla l« flhe prnper ftme Just Ttefore houae-cleanlng to

have h_ater_ abatfi, ehtm-neys swept and ranges put
ln order. Th- work ls vary ofteti deferred Ull the

Buttmui, and ahe dn.t atid debris which will sometlmea
eolla-t ln Uie beat-lccpt li-atvr and ragfcti'rs s_fts
t-roagh the hoas* all -nmraer, leavlng a thln layer

dust over e-errthtng. thait ls exroedingly disagreet
Bblc. It te always be^t to have a man come to do>
tl_s worlt, but tt ls al.. neeeswry to lteep some

watch over Wm to s<'e that lie d.*« it prop_rly. All
tbe r-g-ter- of tha honse should be faken ont and the
pipea conTtriltig the heat brush«d out with long-
JUKidtod brooms. In all wall-ragnlated tamllles the
duating rut of the w_i«t_r ls a part t»t tho weeltly
rweaplng, ar.d ragHrters on tha floar ahould be Ilfted
but every sweaplmg day. and duated and waalied.
8!m_ pre-en-ta di_=t and rulibish collccting in such a

phiee, aa t_the.pp_y it -111 U thcao preo»utloiv« *ra

neglected. Wh__e tiie roglstera have been regalarly
cared for ther. will be no gn^it BB-BBval of dn.t at
the yearfy rleanlng, when the pipes are brn»l»ed <*H.
AD parta af tiie furnn.e box and .moke pipes of tle
hrater must aHo be swept free frvm soot when lt ls
cleaned. To flud eait whether this has been propexl', dona
atrtke the amoke pipe after tt it re.placed wrtt. an
iron pohei, and lf ft givas a dull, tliurtding KOund, 'here
_s stlH soot in the pipe: tt Uie pipe rn clean, a hol-
law, ringmg «eund will foih.w thc blow. Test every
.Jolnt of tha smoke-plpe, as furn_ce rleaner-; iTften do
one Joint and leave the rest undone. E_amine the
,_eater thontughJ> ea see that it ls propet Jy cleaned,
aud do not allow tho man k> _* avnrj' tlll it 1» done to
.jfouf liktnp.

The chuaney eoanarted with a range ratjntree tbor-
angh _weepihg at least once th five years. witb tha
.heater once h_ eight» to lnaare a perfect draft,. TWa
la done by n__n with long sorapera arrd brusbes. All
venaa from th© chlmney Into living room. aliould be
aealad up dnrlng the proceas. or everythfng wlU be
aovered wflh the flue. -npalpa.l. du. t of soot. Chlm
ncya are cdtwi ln fi<v IBt doT.ena of year. wltliont clean-
Ing, but tlkoj cannot bo e_p*eted to diaw when choked
pp wlth an accnnrulaUori on tlieir walls.

Thalnclde of a nn-e, inelndlnir th. ovon flnes, onght
,to b' cleaned by th. kitehen matd «egularly once a

menth. Do not cmploy a mun to do thU work, a. it
ls aomethitig that -t,.n:!d uot be neelected foi flve or

aix mo.'itlis. f.« It trt-nenilly ls. if done once a nionth.
tlie soot ln tho oven fluea being raked out into a newe-

paper beM ao as to prevont tlie Bload of du.t flylng
ont Into the room. tlietr is no hard-hlp In ttiis work.
If the .tove ts kept ck-an, the aahes rvgul _rly taken
out wlth ci»<e into a eovejred a_lj paB, there will t»e
no ti-Hlde In the kitehen with tlie dust of tho stovn,
which ia tha aource of tlie dlngy look of ae maay
Idtehaaa. _

( r.ildrwa have tbe oddest lde_« ooncerntng tbe mean-

Blg^ of th. word* they employ constajitly, and a =mull

paa__a___ry witb iheir d__ntttoae w«uid doobttaM bc
ext-'intJy fn:itiy. A little ghl had an old colored
womaii r.ur-e, whose vornaenlar, a_ wcjj as her
nurscry govcrnment, were both eeBBOWBal iDrdhle,
fTlie clifld wes ln thc habit of >ay!tig her prtiycrs wlth
avr mo-h.r every evenlng. always closlng with Um
.weil known little _y_BB beginning

JebU-, tendor .heph-ud, hear as,"
aad in whic.i _m aae >>'¦ m-

.. Xhou haaf eJi.r_..d me. warmed mo, fed me."
One tught, a_u_- havlng said thc aunie verse for aev¬

eral n.otiths witlio.it cuniment, toe little girl
_t_ld<-nly .topped Wlth " warmed me, BM888 well
wblpped, doesn'f it?" and then went on ct.niposedly
Wlth ihe re*t of the little rerse. It waa a curiou. idea of
coinpat-- on; the ehiid, howerer, seenied to think 1|
quit. oompatllle with Uie rest _f tbe uierole. vouch
aufed.

_

Faco massage aa a BBeaaa af drivlng awny wrlnhh-
and improving the cumplexion Is exr|tlng gener_l' lnrcr-
aat. The s'un is made supple by thia prvocss, and after
aome treatuietit wrtnkle- are lesscned, and. ff they arw
Iiot of too loug atandiDg, totally diaappear. The methoda
of Ihe face BMaaeaaa ure siiupl. aud ran ensily be
karncd. Engll.li ma^seiiKea make a baalBeaa of teaohtng
the peaeeaa le ledies who dwlre to ft-arti. The iuusscu-h;

heglns her w.,rK by washlnp the faee gontly ln tepid
water with a Cne sponge well soaind w.Ui a debcHte
Whlte Beaa, -«,ld Npeeially for thla purpo.e. After this
B wunntr lather ls uaed. and a warmer, till the w.i>r
la aa hot aa it ean be bonie. Thc faoe b.in_ now thor>
aughly BleaBaad aud heat«d, a soft emolltent creom
whkh 19 eepectaBy soothlng to the shln is nibtiod ln.
Bhe fnre ia now earefnlly treated by the nius.^eusa. all
llnes iH-iug rubbed in the oppualte dlroctlon and a gen¬
tle frletiim maintained on the sklb. If this work _

properly done lt tends to ra-tore the muscular power
at Usaucs wasted b\ illneas or any eause. nnd glves
P/outhral rounded cuntoui. where tlme is beginning to
vrrtte toD tale h'nos* Thc face ls now rinsed in watn-r
atentad with rlolet water to reniove ever)' partlcle of
greaae. lt l< toen steamed by nae of n vaporizer with
-*?rj»i.t tonir water nulte.1 to tbe speclal n iiilrement
ef the akin arwuted aud I.- wip,»d dry wlth a aoft dnmi-k
tawel. The «omplexion actmires a fairer bloom during
B.a proeesa.

Too many women treat tlieir coraplexlons rooghly
8ad are responsible for their taklng on ln tlme a

ro_7h, leathery tt-turc. IflBBlMl8 towcls are too
rough to a_BB the dellcite skin of thc faee; nothing
rourbir than a soft, abw.rbent damask lawal BtoaM
he udxt for this pmpofc. our grandmothei-s always
n*ed damas'i towels. bnt with the rage for frietion
towels that took jxsse.slon of the country a few years
ago, tl«ie us.fal ab-orbent towels went out of fa-hion,
aud we bef-B to ronghen our aVins by nsing frietion
towela aaclnaavely. A soft towel cuet* no more than a

lough one. All that ia nocc«3_ry in wlplng the iMa
la that the towel be al>sorbent. Tlie fa/-e ls the mo-t
aenaltlve j.art of the bod;', bemg cov«r«'d with a n.t-
Iwork of dellcate nerres. arierles and velns. which re_d
IIy beeouie (M»ngf-ted with heat. eold or fatlgaa. Xoth-
ilng relierea the paB, from Mieh cauae so qpleHf Bi
faee masaage. Wbere nyuralgla does not eome frorn
a d_ep-se_B_d caua.. tt will yield to troatment of this
klnd.

At thla se_Bon, when every prxxl housekeeper is
eieaaaliis her houae from all that l,-a.tr title to thc

Jaod oM Johnsonlan O'-tit.itlon of .iirt. I. a., "mutt.i-
ut ol plaee" and summtu-ily dlai>oaiug of all p

B_rm_ rt baaUrrlu and iiu.-robea, she ml.lit as well at th<-

fBaano tluiu try her prruU'-e Ua.ud at paintiug and
BaaaB._!.¦. timm are wo____rfui ._.iui_j. .i.i

beantlfler*. Aay woman may apply thc palnt hrn«h
and vurniah brwah, or te.ch her eliarwoman how to
givo the last and flnt.hlng tooeh to thc renovation
Of the rooms. If your woodwork ls whlUv-whlrh by
the way ls a great eonveitlenec M tliere ai. no tlnti?
to match-firat cVean lt thoroughly, then wlth a can

of enamei wl.lta mlxcd wlth aa eo,nal amonnt o.

turpentlne. wl.l.-h will caBMO It todry linmedately. paint
over all plare* Uiat are stained or B-BOOiorO-. N«xt
have lialf a tumbler of _n,uul portton. of baawa shellae
and alcohol wlth lt* own bruah to be used in nothing
elae. After the hard wood washstands and dresslug
tahlcs and tbe re*t of the furnitwre are thoroughly
washed, with the dllutcd varni.h brush over tbe
BMrlfcet. TliU wlU at oaaa ellrnlnato all seratohes anrt
.ln as soon as il la put on. Flnally as each 18081
wlUi a stalnod rloor ls flnlahcd and rcady to leave.
«ive the floor a coat of hard oll and turpentlne; this
glvcs a very good closs. nas a very clean effeet aad
ulll take elght to teu hour* to dry. lt la beat to do
it early ln the momlng ao that the room may be
roady for oocupaucy by nlght.

" I wlsh I could turn out swh preVty froeka you
?," aaid a young American mother, watchlng the daft

flngers of an EngUsh frlend wh'ch were rapldly fash-
ionlng a chnrming little .'amocked" froclc of pate
biue tefl Cataa -Uh daattoed to adara tne bioud beauty
of the lattor's little dauphf/...

"Nothing could be eafir to do," said thc othor.
"Just baabre 1 came ovor ttiey were smocklng cvery-
thing ln finglaeid.biousea, walsts, shirrs and chlldren'a
clothe* ln every varlety. It i- vary eA«y to do, and I
wUl abe/w yon Uie precess if yon will give me a

prncB and ptq>er. In tfio flrst place, yon mnst mark
your spaee. thus (a_ in No. 5). Thread yonr ncdle
wlth ooarae embroMery silk and work from the back,
drawlag tbe folds together uith only two or three

.rttoftea Draw together flrat 1 and 8: tJVm 8 and *:
then 5 and 6: and so on. this should produoe the
elfeot of this dlairram

" You will have to praetiae lt a whtle on a Wt of

callco; but after yon have got your band In you will
flnd it very eaay and lt will go rapldly. Its bUBBBJ
will consist of the evcnnce. and elastlelty of tlie wctk."

Home-m«d<" _wtc. de fole graa is a mo"t patatable
and exee-llent arldltlnn to the table, and 1* proparcd ln
the toDowinf manncr, this rarelpt by the way t^lns
taken from the tnanuscrtpt book of a very notable
housekeci^r who ha. stores of vdhiable Informatlon
appertainlng to domestlc eronomy :

Take one calfs liv.r, one oalf's tongne, one ran of
muahroorns, and tniflles to taste. Orate the liver af¬
ter It has been boiled and chop tbe tongue lefether
wlth the mnshroonis. To this mlxture adrl one cnp
of rich cream. one ctrp of melted batteas the heart of
an onlon ehopped vary flne. Se_-on to tente with

pepper and salt. W<>roe.tershirc aaucc and aaaaaa, Mlx
the whole w.ll together and press ln ottei tliw. I-ll
oo.foctlon ls reullv dellcious, and <an be luiprov.d by
beln« Jeilled into c_lf*s foot Jelly wlt. sllcea of
lemon and Ofg,

Another tcstcd reoelpt from the same boek is ono

for stufllng peppers:
<_hop very flne chi.ken, veal or teuder beef, to whleh

add hard bolled eggs also finejy mlnced. Mix the

whole wlUi a BUfWH-alae dressinc. Add a few cliopped
chow chow p.ckleft, and after ¦eaaOB-Bg wlth pepper
_nd wlt to t_sU', pl_c. in Uie peppera.

There are many people of taeto who cannot afford

to buy oll paintings or ev.jn Water eotora of value and
must depend largely npon "black and wmtE" for

decoratlon of their walls. Flno ori-lnal proof etchlnga
such aa persons of retined tasta would deslre to pur-

c»__se are often as expenalve ac original palntings.
There are abnndant cheup etchlngs printed from

woruout plate* ln markc.: but to any one who valne.

bcaoty of lioe bh-se possoss little valuo. It ts grcatly
to be deaired Uiat all our beat etohera should adopt ttie

praetlco of many and de.troy plates a_ soou a^ tlie

prtntfi show Blg-a .rf being worn. Fliotograulia ol

maaterpteoea are open to nono af tha ob-

jocnons to cbeep etob-igB and aro wltbln tlie

incans ol every one. Tl* photographs of Iiurne-

Jonea's plcturoa taken by a process aome-

tlmea oalled " phattnotypV-g.'' reprodiif* all bis best
worka wlth tbe .oftnea* of an Indla-ink drawlng. Julea

lli-ton's peasant iac.ne» are deHghtfully n-pioduoed ln

eartea photogmph by Braaa. aaaoag eoplea of

¦aab-rataaea theee are ItaBaa photographs of too
" Maaaaaa of tbe Crr_nd i>uKe,- whieh, Baatta mi- aa,

aa tl- flnest of aU liapbael'a madonms. Tlieae ploto
irraphs have been pronoimced by onr best erittoa to

ha Inertar to any engravlng of thcrn. There are large

phtdographa of Holls-ln's " Madonna of the Meyer
Kuuiilv." IJ B.BBBI that are ad.nii-.ible. Thc pri.es of

abnlianaglr- rango ac.ording to the ahto, a:.d. lo N-M
e-tont, aerordlng to (he BhOff at whleh Ihey are pur-
el-.sed There at« ouuntitle- of clx-np, nifwior photO
grapha, which are taken bv lnf rlee I. from

eoplea of thc great Otlg-MtS, and IN -BM BH8 _B

f.d- out ln Unve. The_e are not gaah-hla What i-

doslrable is a aph<rtograph B-M by a cons,ie_,uon-

phntoerapher from Uae orimnal plrturc. Tlie photo
gra.ihs of nrarm are taken ln this way. The RneMah

phobvrapbs after Imrea J»ne8 are. The Brann

plcturea are the moat expenslvo, miglng ln prlce fmm
$3 for a small _»7.e, fourteei. by eajMBBB, 10 |8 for tlie
ne_t slae, twenty-two by twenty-eigrit; while Uie larg.*t
s-ie. thlrty by lorty, ls 81 rt. Hollyer'a Engllsh photo
graphs after Hnrne-Jonea are *_ to *5, arcordlng to

Baa, There * a beftutlfu! photopraph of thc Madonna
nt tbe Orand Dnke for il'_, UUen dlrectly from Uie

original.
The best way of framlng ull tlie_e pictnrn. |s ln

wood. In ease of a larec photograph It le alwaya
stretigtt»ei»ed by framii* lt up to the cdRo, wltliout
-ihowliii,' anv marfrin. u»hig an oM oak frume In har-

mtnv wlth tl." BM of the ptetnrc.

If you do not wish any od'ir from a kerosene lamp or

sto\e, do not blow it out. Turn tlie wlefe down tlll it U
a blue flame and let it go out of lt Mtf. The paaaaa for

UlLs la lhal evir) henvsene tlunie pBaaBB.BB rn burniinf

a iittio (pi*. whieh ia eeaeaawd ahaa tha alrt B aaraei
up W) IU full heftjBt. After \\u> Bglit Is turned di»wn

tbla <_a faeda tlie Mava* ull it i_ eoua-med. II the

flamo ls blown out tha odor and preaence of this gaa
U af once appareiit.

_

Frenrh eoohs Invnrlahly blanrh strtnfr-boans.that-
is, after oooklng them MBdBT, 0Mf trin.w thom into
cold water and let tti'rn ivnmin tlll ire-rold. They
are then rehaatei ln sanoes of variou" hlnds or used
ln a salnd. When th.v ar- nsed In a salad tlils Ih
undonbtedlr an exn-llcnt way. but lt seems to n»

that there must be con^denihle loss ..f fluvnr when
beans are thus cooled and then rchratcd ln a snure.
No BBfaaabM requlro1- more exaot care than this. Tho
strinu-a of eacb boan murt he enttrely Ftrlpped from It
or the dlsh Is spollod; nothlng la more dlsairreeable
than to enconnter these strings In a dlsh
of beans. Do not trust this work to a

eareless pevsoii. After the strlngs aro removed,
BBtaafl tho boan* nre i><>rfe<-tJy freah, throw thom Into
o«ld wator for tlftoen or twenty niinutos. or untll you
are ready to cooh them. Flll a porcclaln or granlte-
warc simcopau nearly fnll of f-.-csh botlinp water. add a

teaspoonfal of salt to thc water for two quarts of beans.
(M the beans ln Inrh longtha. unleas fcliey are to be
sorved in =al*ds, when B-Bf are loft whole. Let them
boil genfly for aborrt an hour and a hall to an hour and
three-quarter*. They must be tender enoush to be
easlly pierced with a straw when done Beans tlrat
have been broupht from tl_? Sonth or are not perfectly
freeh or aro old wlll requlre fnllv _n hour and thre^-
qimrtors' roohlng. Waan the beens are eooked there
should be varj HtUe water left: drain that otT. Mlx
an erven teaspoonful of floiir with a tenapoonful of but-
ter; add a cirp of milk, and let tfrfs sance boll np for
two mlnutes nnd ponr it over tho bcaus. When they
botl up put them ln a vopetiible dish; eover them and
servw them.

The greatest mlstake made In eooktng strina-beans ls
to b.rtJ them teo short a time. They should be per
feotly tonder wliori done, flrm yet of melting BOflneaa
when eatan. Fronch cooks he*t half a enp of rloh milk
or c.ream ln a double boller BBd stlr In two e«g-volk^.
adrttng abiAit four or flve eMvaa and two sprlgs ol

paralcy, and contlnne sttrrlng for llvc mlnutes. This
aaure they straiii over the bolled beans. A salsd of
strlng-beans is one of blie most dellrlons of salad-.
look a quart of beans. Do not i.reali thom iu pleces.
but lcavc thom wholo. When tlicv aro cooiiod throw
theun Into be-cold wat.-r. and when cold draln them
and remove Mieni to a bowL Mal^e a nloe Irrencli salad

(lrcsslng with three t.-sM- -]."m,fnls of nll. a snit>p'«m-
fal of salt. half a salt eVOOnfBl ol pepper and two
tablespoonrnls of WfcM vlncpar. Mlx tho oil. salt and
popper; add them to th.- beans, portt tha vtoo^r <>v. r

them and teaa ilieni a« geatty as you can to nvold

brwaking __8 beans, and <erve.

There ls DOthlne more refrowhtng than the faint
freah frn^rance of a prop'rly mr. !-. pOtpoORi It is

now an easy inattcr lo aai ¦ pretty urlental J*r ln
fhe orthodox sliar-- t* a trBUng -um. Tha fregraaee
of a well-madc potpourri Wfl] laM for years. but as

Iho seont of the 88861 B0B_B-flMI gTOWl ln.ut. hOOBO-
hoepers often make a freah preparation each year -S

ttie rose sea^on arrlves. The to-OWbtg ls a waBda Mi
rnlo, which is repui.iished by raqae I! Maaaara out
a llbcraj half p^k of fragrant rose leaves. PBeh them

ki a bowl in laycrs with salt, uslng a stnall hatidfnl
of flnc ^alt to three of rose leaves. Kccp them flve

days, rnrnlng thom twice dnlly. Do this tboroaghly
Add to this mUture three .winoes of powd<-red all-i'i'C
and one oimce of stlrk clnnamosi. Let this mlxtnro
stand one week longcr, turn'.ng It daJly. Now pal
thc pr.-par.tion lirte tlie permancnt Jar, mlTlm; willi
It one onnre of allsplce, Irvlf n pound of drlc«l Mvender
flowors. rme ounre ot otu1sc<1 eloves. one ouiice ai itto*
clnnamon. one nutmoif coarsely prated, holf a < up nf

RinRer root thhily sllced. lmlf an ounce Ol anlse aeed.
am graius of CBaloa anrak, of the Rnc-t qnaUty, and

two oaneOB of orris r.K)t. M_r all UM Ingredlcnta
thoroughly lOfeBber, and put them In a jar of mltabta
_Ma to hold V.u-.n. At any tlme add a few drops of

attar of rc>c. or of aay aaaanBal ofl or extiwt of
Uower^. Bvery mornlna, after atrtag and braaMng
out the pailor and _fl_8__g H. open UM rOM Jir a"!

allow Its fnMn-anc^ to dlfTuso thronch tbe na^n. In
half an hour'- tme- ,i..s- lt. a BeBeata, refreahlng
frttfrrauce will be gtvaa te Hie at-BOapheta. A p.>r-

Bon M t'.is p.itp'.urri mixturo miy 1* perfectly dri"<l
from BMllalBra anrt used with wool to till a sluuiber
roll for the back of a chalr.

There are very few women who understand how tx>
uae soap-b8rlt. It 1- tha very best ckaalng inab-rial
ln ose. Nothlng clse cleans a blarlc sllk or blaek
wooUcn d«-e«s so sallsfact. rlly. HvB cents' wortli wlll
olean an entire dr..*s. II may be purc.liHsou at uny

drugclst" ln the city or country belng ommonly nsed

bv a'.l tailors in cleani'ig gentlcmen's rlnthefi. It may
bo used to clean almost any daik cloth. but it pesesscs
color acOBfh in Iteelf te be Uahlt to Btalfl a dclicate.
eolor. To preptire soap-barli for clcaning, pour about
a quart of boUBlf wab-r over llve cenU-' w. rth of tho

bark. Lot it boll pently for two houn), nnd at the
end of this time straJu lt tbroagh a piece of chcesc

clotli. Put tbe llqaor ln a clean p_U. Have ready a

.siujoth board of suilal'le sl_e, and have the da H i" be
cleatv-d aU r.-ady. ripp'd. ihafcao and bni-hed ^'.e (roffl
dust. Lay each ptoee of cloth one after another on

the board. and rponge II tl.or aghl) OB 11 tii iMes, rub-

bing carefnlly aay spcclallv SOlled ^[a-.ts. After -U
the cloth ls rpooged, Ml ¦ larga ini) full >>f eoM
water, and rinsc eaeh ple<c of Ihe goodi np and down

in it. on.- al a Bmo. a> as to remove tboroaghly the
soap'bark. Wrlng the pt h tbe wrlnger, la)
them ln a haavy, eleaa MBhas baahet, and when aU are

rinsed and wraag out. begtn pres Ing tbe lir,; Uiat

we,re rollcd up. Ir..n them on the wrong :idc. if

woolleii cl -th, till they are dn Of Bearly BO: tlien liang
them on a lllutMn hlBBB te air for at HMMt twatvB houtv.

The clotli should hniig li. a place Irw Iron dust. and

wben It I- put aw*y lt wlll look llke new. If the

dro6f te he etoaoed B __-, aft«< Bwroaghly iponghig
it in tho Boap-bark, lav it oa a olean bo..rd ann raoape
K off with etaar OOld water on both sides. Wlp.- ofT

all tlie axeeaa M molature ymi can. Fln tho sriiaiicr

pic.es of the sllk cn a shaet, BBd ha-:C OM iheel out-

ihad] place. whera BO BBB can n-aeh li. or

tbroa Ihe ihad ow Bm elofbea-boBBB. BOfe prepared
in u_h way looka v-n Dlea. it wfl aeed n.mi

praa _
OB the wrong slde when It ls made up te BMahB

it pertaot-j M-.iooth.
_

Qlilte a now fealure In the medieal tretitment of the
dtot of a diBmtT ehBi ls th<- rtarBfaH-tfoa" M the p_l__;
this proeeas, tha aagraselaaa alalm, eBmrnolea aii thal
mlgM poealbly ta- barttal m milk. daatroya *n g.-rms,

acts as u p.-ife.1 pie.crvutlve. and ha* thc great ad-

rai.tag- "f B-Bktag aU milk asalmilate e.|iiallv well.

whl.-li, particularlv in travelllng. Is of eslimable ad-

vantage. Th« Ingenioiis and slinple OOntrivaaoa by
whl.h this ls done eoaaMM of two eyttodati placed.
one over tke other, over a pan <»f b_iiina wajajt, A

travcra" scctlon of tbe stei lli/.er udll sh rw thn prii.ciple.
when th.- aatar i» hoBBig oa _M BBOve tiic hotdei "f

miii; loosety eorBed wHB eottoa t«. bOow of the passage
,,f ab ara plartd wttbM cviindcr Bo, 1. thc ieeo-d
rylinder hUln, over tha wrol- liKe a tea eaaaf. The

Me.iin BBttnda by bbbbbb of tbe p_a bBowb in u.e

(Ua-ram: BBd forty m.i.ut.s.- vm-aou b.-iliug of the

Breter in tbe pan brlng^ the heat af the milk ln U.«j

bottie* axaeBy to tlie point wB ra all p-rm* a«j

klllal; the nurrltive value of __a n.Hk is ui.lmiaslre'l.
For chlldrvti that WflBV fn.rn |p_1ga_tl0B or ft »ui tbOBO
who are oMIaad u> chnnge their n.llk throUh'h travclliug
thlh liitlo maehlne ls Invuluablc.

A " Waahlnrrten Cook-Pook." contilning prwtlral
aot-'gr.iphir iBCtflee by Mrs. nenjamln llarrl.on and

most ol llK- Icalm. Ud!.-s ,,f \V._~!i t. _ :<. r. -_.-i.-i y hw

Just beam piibli-lu d bv nil!iiicl...in. It I ., pl.-H-nrv
to iind a aook-booh eootalnlng «. Baaay really valu.Jile
recipes as this. F_i<-b I w1% Bal BU-dahod a sample <rf

Bbi haM 1 h-r BB-aaae. Then- »«>¦ rc. ij*. for Bwktng
BOBfa, for <o.l,in : oyaBBM aad mB, lor roa»t«. _ame.
l,p .|. ¦ BBd "M-leis, -alida. dc-vrt^-almot BvBr)
thli.g that h l.K. lj> t" 1" done M the hlt.heu. Tl-e
rYtaMaat. w^- haada U.e hat f»r an aufograph ie.li*
t.r ttaw ¦a.' n taadfl _hao

I...H poaada M taki baat one knurkie of vaal. two
smiill turnlps, two asna-l uaireta. i.P hun.-li. r*i»;
VoA ol r«a vooovr. two asuaU ot»I»ii». MB guai-M Of

water. Botl the aoup aU hours. Sti-ain it thrc/ugh a

alevo, let lt atand over nlght. and rongoal; thon aklm
off thc grra*e and put lt Inb. a kettlu to warm, and add
sherry or Madelra wlrie to tho laete.

Mra. Thomas II. Heed glvcs an eaceUent reclpe for
aafeed chl.-keu. Here ts adolirlous fruit puddlng from
Mra. Ptilllp H. Sheridan :

l.lne a niould wlth <tirea of sponge-cake, then put in
a layer of Iralt, atrawberrfea, r_~pberries, biackberries.
cuntiiifa or rlpe pliuappie. teni into blta; rlch. tart,
ripe frult _. the beat. Ihit Juat over thla a layer ol Iiot-.
cuatard, then a laver of cake, and another of fruit _nd
of cn-tard Ull tiu? mould ls full. l»ut It aw.v to gef
eold and linn, and se,rve wlien him.l out of the mould
iltli sugar nnd cream. For the cuaUrd bring
to the boillng point ln a farlna kettle a
plnt of mlllt. add an ounce and a balf
>,f d1--,,|ved Kelatine. tKe yolka of fonr ow* and four
oun.es of snigap. When the cuatard has ihleaeaea
(be sure lt does not cnrdle; taXe lt off the fire and
stlr In half a plnt of erenm and thc Jul'-e of a lemon.

Three gentlemen, the Hon. Tbomas F. Bayard, Captain
Xkoratea and Senntor Pierce, of North Dakota, give
lnstenrea of their culinary sklll. E_-8.cr.tery nayard'a
terrapln stew Ib aaid to be a celebrated dlah among
hia frienda. Thla ls the fule:

Take two " couute" and boil them ln the shell. Af¬
ter nllowliig them to eool re-inove the ahell. take out
the gall bladdcr. and eat the terrapln ln goodslz.d
pieoes; put ln a chaflng dlfvh and ufld a small cupfitl
of ri.h crcam. hulf a pound of butfcvr, and a couple of
wine ftla-ses of slierrv or Hadelrn. Most eplrures prc-
fer Madelra because of it-. richcr flavor. No one haa
ever t.-ted. tcrnipin prepareil after this reclpe thut
U not a eonvort to lt. excelletice.

Kra. Jolm ffaaaaaaan. scnds an nncoramonly good
recipe for loh'ter salad; Mrs. Wlllinni Wludom re¬

clpe; for "Slialte^peare Cahe." ¦ com pattle." and other
dl-hes. Mrs. Wllllam II H. Mlltar. Mra. Noble, Mrs.
.1. M. r.n.li. Mrs. John J. Inj--aUs and Mrs. John M.
gbarmaa an.l the wlves of many other atat-amen con-

tnbute to make this book attr_cUre.

There ls no protUer head covering for a chlld ln the
rnmmtr Uutn a fresh whlte aunbonnet. Tled undor

t_B hair at the baek, Inatcad of under the chln, and

put on wlth a HtUe coek. aa lt were, they aro very

baiinadBg. and at the aame tlme aftord good protoctlon
to the nead and eyes. Made of glngham to niatch Uie

dress, they have a very dahity and fresh effeet. but the
u-,i«l way to mako them B of whlto plque and muslln
comblned.
Tho pattern Is, as yon see, a very easy one. and con-

slats of only two piecas. No. 1 ls made of whlto

a>l<|tu-, iiti.sl with naaUa; and No. 2, whleh Ib crown

aad eartain Combln_dr, is guthered at tbe top aud
bottom ,»r the erowa, as tadleaiad by the dote. and
l wed betweeil the plone and UaiBg of the front

plece, wiii.ii Oniahed with a narrow frin of aeeile
work. Ti..- bottom of the eartain baa amply a bem
aad the rtrlnga aad boa f,,r the lop are .,f baaaaed
itrtpa of tiie whha maalla. if pr-_en_d. the front
pte.e oaa be ,-onieri.

_

An oaatoor table ta a BMMl u.eful plece of lawn
tornlture. and BM Beeoofpenylag dlagiam shows an

extr m,li rtmp-i and pretty way of maklng such a

oouvenience. Thc sqnare top ls held np by four

boards rrossed at eaeh end and held In place by a

cro*> ati.-k whleh pa^ses Mirough the cross pieec-.
aml is fa-i»'iie.l Wlth a WOOdeB bolt

In 'rlding to hotinrts" tlie reading hounds should
b»- aalaaed, aad when they turn, right or left, the
rider should tiirtt too. Plonalied grutuid must be
taken slowly: two heavy letda mt.ht settle your
hunter for tlw re_t of Ihe nin and If fencea must lie

liuapei in them Ihey ehoaM be taken ipilctly. Learn
to be hiuidy wtth your g-OBB, and your horse .h.mld
be Uuglit to 0849 Uia leg as well ae Uie haiid, and vou

should ff> tbrviigli a gato, If pouslble. ratlier tlnui

jump lt.
Tne-- ls an art in fftlllng, but it ts hardly worth

while to dl*-u«_i that part of tla? day's aaiaaamaat,
m wrhnea ralOB would luvrdly be applicable at _ueh
a nioment. The other slmple dlrertioi- mny be Of
some u«*e. Tliore can be no doubt tlrat UM out-do.r
" .port-" wtii, b have been x> grt-Uj devatoped ln this

eouiitry of tate year. Iweve beeu largely bonedelal to

,mt yoiuig men Of lelsure. Nothing that produccs
nerve aud BB-Mlo altould be otide-tuled.

(le.n-ine sklll can be exerciaed ln scrubblng aa ln

cTeryUuug else. After the earpetu or rugs are taken

up. unlosa the floor U of hardwood, oikd or flulshad
witli tflieila^- or *a_. lt ehould be -_r__bed. The

Bi.t Btaeeaa bofore .wubbiug U ttioroughly to »»eep

tlie room. rem.vUig every partlcle of dlrt that a halr

brooiu will bru>h up. Abundance of hot water aud

"aal aoda" BN »pry desirable tor __(. purpose. It

W, alwa>s beit u> huve two palls in use at a Umc, one

coivtalnlng the s.da and wat<-r for acrubblng, the other

doar aaler for rlaah-g the floor. Let thc worfeer
^, nl, B tpare of about a yard sqnare, then rin_e lt off

oarefullv wttli Uio clear wau-r and ao peoooed tlll tlie

fl,H,r it. cleaned. It U very ewcnUal Uiat ..rubbing
should be done wlth the grnin of Uie wood, not Baeoofl
i, a b'utit polnticd nall or peg of wood .honld be on
kaad u. I'uii Se e_rt out ut praata. Then ara a
nnmber ol good prepuratlons Br eleaalBg solu at the
_r eis. but notiiiii* ia better thM ilmpla waahlni
.,1, if the loo. i» old aud there ara large erecka
h__wa_n tne boarda lt pavs to nil them ln wtui plaatar,5 l'uas or patty aftat cleanlug the tloor. After
¦arabbing * room it should be left at least twenty-i.ur
i.,,ns to beeome tiioroug/ily dry beioix- putting down
tM I'arnrt or D-ttlOg iMBVe tlie wlndow op.;n while
tne lo-'iu is drvmg W> koep up a cir, ulaUon of air.

no^.ui may ne M-rubi»«d Uke au olleloth la water
in _lil.li a Uttle ainrnonla has becu dls.olved; about
h lableaeooafal to a gallon of wuter la surttoleut.
ltii.se lt off dtUT acnibblng it aud dry lt thoroughly.
Tho verv be.t «ay to tn-at Bnoleaia. however, la to

oil aud w*x lt ex_.tiy a- a lunlwood floor U t.-

uiily usii g a rathet tlitnner prvparatiun. ln Uils caae
U,'e lliioieum eaanol ba aerabbed.

KoUilng ii nn.re aaU-la-t'.r» lu cleatilt.g gla_« globoa
?> .u a llttlo turpoiitine iai_e<I ln tne w_ier. Mlrrora

o ut.iib.w Rl.os ,.i.i U- cleaned tn Ihe baal man-

ner wiU » Uttle turpenUne and watt r iollow^l bv a

utste af spat.ish wiiiiing whlrh ahoald be polished pflwith'a -<-tt tlannel clntli OT di\ ehamolfl BBlB. Uatb-
tnu- sh....id be regnlartj poUahed Bveey weehaaa if
thla h..s been 8ona aod Ua i are regularly rtn^.d after
__4 ti,.-. wiu ne.d no sp<-,-i»i attentton at li u -

tae tin but if oo the contrai have beea
j,« -lei-tni it will requlre cOBfllderable pa_eoee to ruako

rtght. Aa b -.in ..,.- .; vh"

bave mi>ved Into hooaea whleh have been kept bv poor
bonaekeepera will be eompellrd to struagle with thla
problem, n ls weii perhapa lo aaj .» arord .... IM aub.
,, if Uie bathtub is rtistci or bi tonlng,

,. U> treat It la ro enamel lt wlth t | Od
tnel surh aa r,.tnes for (hla purpo-c. In

order t>. d.. tliis tlie uib n.u-t le tb,,rm_liiy eleaned
and polUhed amooth aud dry b.fui. the enauicl la
appllc..

THE WIFE'S ART.
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LETTEES TO A YOUXG HOUSEKEEPEK.

THB PREPARINO OK RAGODTS.BALPICONB.
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(BY MR8. UAYAUD TAYI.OB.)
Copyrlght: 1881.- _. The Tribum Afocintion.

There ls one branch of cookery whlch I might eall
the flower of the cnllnary art. This ls the making of
ragouts and their attendant sauces. An ordlnary 880k
has not the falntest ldea how to produce them; It
reqnlrcs both tatrte and study to achleve success ln
this line. I want you to devote your best mlnd to
tlie productlon of ragouts and sauces, slnce they may
be adapted at tbe snme time to the requlrements of a
luxurious dinner and of a modest one, as 1 am golng
te show yon. Suppose you have a remnant of chlcken
left too lnsigntflcant to put on tbe table eltber cold
or wurmed up. Take lt, every scrsp of lt, except tlie
skln, and cut lt ln tlny pleces .squares If posslble.
If tlie Uver has baen saved, so much the better; cut lt
in tlny sqnares Ukewlae, and set both aslde. Now
mukfl a thlck whlte sance (of whlch later) whioh you
flavor with some unrhovy pa«te as largs as a pea, and
a sprlnlilc of lemon Julce. With this sauce you mbt
your bfeat. Then pour u teaspoonfui of ollve otl ln
a saurer, brush it over tlie inslde of some acailop
shclls (one tvr each person). Illl the lotter with your
ragout, whlch must be qnlte hot, sprlnkle some dry
bread-crutnbs over lt, aud then some grated cbeese.
Put a few flakea of tnble-butter ou top of each; place
thc shells In u sheet -Iron pan, and brown them ln a

qulck oven, whlch win take about live mlnntes, They
inust be watehed, lest thc ragout drioe up. berve the
shclls Immedlately, over a folded napklu, on a china
dlsh.

They make a nloe appetl/or wlien eaten between
the soup and meat-conrse, und they fumlsh the beat
and n.."-t way of uslng up inest- as well as fl«b.
Now -ou can take fhe same reclpe and, tor a

-pecl-J oc.-nlon, turu lt Into a.

6ALPICON ROYAL.

Cut Into small dire the brcast of chlcken, scma eweet-
breads and mushrooms, all cooked bcforehand; add a

beehamel sauce, tn whlch s me crayflsh butter has
been melted; pour thl* mlxture either l__o shells of
pastry or small paper eaaaa, and serve 1-Ot. Or, more
luxurious .still, pn i.-iri- a

6ALPICON A LA CONDE.

Take equal parts of prepared sweetbreads, the red-
dest of beef tongue, the blackeet of truffles; cut them
Into small dlie, and molsten well with a thlck whlte
sauce flavcred with lemon juic ai.d mushroom.

The term !lsalplcon' is generallv applled to a

"ragout Hn," the lngredlenis of which are cut into
fine squares. A ragont always requlrea a aavor.y or

plqnant satico, and mostly ls compowd of ml-.ed
materlals, whlch, however. havo te be so assortod that
they blcnd hannoiiioiisly. The greatost caro must be
besu.wed on tlie aauee which complotes tlie whole.
It is either a brown or a whlte sauce, uccordlng to the
sollds used. If remuants of coked beef. muttou or

realaon ara to bo tarnad i.to a ragout, a brown srmco

is raaabad; for veal, poaltry, flsh. ete., a wlnte sauce

is needetl. The f..uri.tatloii of a sauce ls flour and
butter mlxed, wldch Is called a roux. Tho propot-
tions are one spoonful of butter te ooe spoonful of
loar. Melt tho butter, mlx lt with the flour, and stlr
over the flre a few mlnutes only if tho sauce la to be
whlte. Do not allow lt to take color. For brown
sauce, sct iMs mlxture back of the stove until Vt turns
to a rlch brown. Stir lt frtqncntly, and do not allow
lt to berome attached te the. bottem of tlio pan (one of
sheet-iron ls best) or to get black ln any part. Now,
to ir.-t the conalateiicy of sauce, add to the "rous" the
li.juid reqakred. Add It lukcwarm and llttle bv Mttle,
Bttrrlng all tlie whlle ln one dlrccUon: Uius you
avokl gBttlBg lumps. When proporly thtnt-d, stlr
over the tlre until It beglns to boll; then aot It on

the side of thc" steve and allow lt to contlnuo bolirng
gently until the flour is cooked, wliloh wlll be tn

about tlftean mlnutes. To koep the mi.\t_re for ase

later in the day, put lt ha a saucepan wttb t_ght_U__ig
lld, wlvich you place la aai open pan fllled to reaoh
three qiiarters up the saucepan with bolllng waiar.

This you put on a place where the lattcr wUl koep
bolllng tiot, but. not boll. The liqnld to be added to

the " roux" vartes as to the sance to be made. A

whJte sauce requlree eitlier a olear, rnildly flavored veal
or ohicken broth, or it is made with mrtUt and cream,

someUmes with the addltlon of an ogg. A brown

sauce ought always to be more or baa plquant; tlie

broth used may O-ther be of beef or from seraps and
boncs of dark meat. flavored with splce, onlon,, piokles,
or otlier accessortcs of tlie klud.

pn.fesslonal cooks keep "stock" on hamd for the

making of sauces, but this te far too expensive a w_y

f .r yoa and me. Tlie eontente of the eoup-pot are all

v .. aeed, and by addttig afterward to the above white
or browfl aaaeea the c.mdlmemte neoded to suit tho

kinds of food lt ls to aocompany or form a whole

with, we can make with tngennlty as good a sauce

wlthont stock ;u- the best. of profcssional cooks carn

with s-t<>ok. A brown sauoe, however, can nlwurys bo

lmpn.ved ln loolts as well as ln regard to its no.irish-

Ing qiialltlcs by addlng to it at Uw l_<)t nioment eorao

°f vmhgtbeMplato whlte and brown sauce you oan

manaoe to pr.Klnce pretty nearly any kind of sauce

that yoo wiii need. If you wlsh fo 9erve some slW*
left from co-'Ucd IW, mutton or tongue, the foUowlng
ls a good reclpe for a

BROWN RAOOWTf BATTCR.

Prcpare rour sance ln tbe way domon-trated, thon
add one onlon, one bay-baf, one olove, four allsplce,
slx black pepper-seeds and a bouquet of parsloy. and

suiDuier savory or sweet M_-_, and contlnue te let lt

boll gaatty for half a.i hour longer, stirrlng lt from

time te tlme. Stra'.n It tliroiBfh a wlro slevc, atin half

an hour before servlng add some b'mon ]ub^ or a

liitle vlncgar. ;md either capers. sUces of plckled
Oaeamben or mnshrooms-or lf preferred all three of

them. At the la-st you add the meat, which must

ba fnllv eovardl with sauce. Covcr lt up tight and

place it over bolling water. wherc the meat wlll get
h«itcd and blond wUh the sauce wtthout eoming te a

boll. Cooked meat heated over must never boll, or

lt wlll get tough.
Of whlte sauces tho beohamel ls the most aaefnl.

Tho ortglnal ono, invonted by Louis XIV's fauious chef,
M. Ueohamcl, is a very elaborate one. of whlch tbero

aro muuy _aaaa__B_M of hi^h aad low degree. Tbe
inttcr howovea are by no means te be dcsplsed. I

have ln fact, a spiyiaf fbndness for the __pwta{OB%
which i reeommand to you for Ite aimpiidty. taetinei*
and wbolosome as well as nourishin*- proper_ss:

FLAIN BECIIAMEL SAUtTK.

Make a roux as for whlte sauee, substltote nrilk
for broth. add one onlon, a flake of mace and a Iranch
of parsley. L*t'boil for u-teen mlnutes, then straln.

This Is a very good sauce for poultry, sweetbread
and haaa, and also for certain ve^oVibles. For a

ragout or a salplcon. take but-half milk (or cream) and

half-veal or ohicken broth, add te lt one onlon, half a

slleo of raw ham cut to sqnares, a few whlte pepper

tmti, the pcel ol o"0 fluarter kmon; allow lt to boll
for Half an hour, when straln and flavor wltb lemon
iulce.

To this sauce, as to any other, you may add any
accessory whlch servcS your purpose, If you ulcrely
take caro that nothlng tncongruous entors Into your
dlsh. l use it for a

MIXI'.U B-OOtTT JN A PASTRY 8HEI.L. (VOL AtT
VEKT).

Take two calves' tonpies; boll them ln your eoup-
pot. When dono nc-al the skln, and trlm off the
ii...ts. Proparo one- or two sweotbreoda in the foilow-
Ing way Wash them well, put them Inasaucopan.oover
with cold water, let them slmmer.not boll.for ona

hour until they are well blanched. Mcanwhlle put
wtitcr on to boll in anotlier saucepan, and throw into
the bolllng water the blanchcd sweetbreads; let them
boll for a few mlnutes, removlng thc scum which rlaes;
then put them lufo c^ld water, aiid after they get oool
tike them out and trim oft the skln und carUlage.
Both teugnes and sweetbreeids aro now ready for use.

Cut them inti slleo-, and put them Into the ahovo sauce,
whlch must bo rathcr thtck; keap hot over bolltog
water. Add some mushroom-, either canned or fresh.
Th'- l.ittor urc best, and have te bo cooked heforehand
ln this w.iv P<-el them rarefully. and rut BWBf fl 1th
a small pulllBBd k__M th< plnki.-h under -Ide. m< It some
butter iu n BBaaaaaa, whon hot thraw in yaaa h___.
rooms, add a large -llre of onlon, a few wlute ptpper
seeds, and a tablespoonful of lemon Julce or mild

vlncpir. Oaver np and allow to BtOW, shalrlng the
...nteiite even llttle while. Thcv will bc iOfld that
is fcoft.ln about flve mlnnte-., und ready to |i_ |
t-. tli.- rag.mt wttb th.ir -trained llquor. If yoa Bl l

to bSabe this ragoat 'ir"' aMe» vou aii at tha rary
uc fewaa n..-;<t I'lills b.Hb-d in broth. .serv.)

tl... wh.ile lu B Shefl Bf p.tstry. with a ...v r of the
.,,..., irhleh raa eaa aaaar af a baker or aoaJBealaaaaj
haaalng li ln tl.»aa for Ha -Baataa halBBB uso.

Y.iu aaa aMa iraai th-- ra.out Braa h_aM8 a rim M
,,: Take iHaai M MaM Maai, cut off the rlnd,

ihaga u either m maa ia. B__ngaMr or clr____r p-
Ibraw then. into bottlog lord aatll they _jv of a laaf
rellow, arbaa reasova Ibaat M ¦ i"" °f biotting

., .lr .in off tbe gr«_s. Haaa ready a mlxture
of uhlte of egg and flour. by means of which you
f._,ten the lawer edges at Ui- creuteua te tbe no of

your dlsh (whtoh must be aflgbtty warm) ao aa to torm
an lncloeure for the ragout to be poared and aerved tn.

You may alao aerve a ragout ln eltlier a rlee or »

potato rlm; thla ls, however, a somewhat tedloua
proresg. I thereforo prefer for a change to make a

rlm of bolled rire tn a plaln way, by boillng the rlco
until qnlte thlek and «,,ft. then fllllng It hot Into a

well-buttered rlng-.haped mould made of tin. Now,
by preasitig the rtce down, t. can be torned out on a
warm dlsh, and la ready at once to be fllled with aay-
thlng you ptoaae.

I huvo bee. wrIUng at lengih on Uie sut.Ject of theee
mlxed dl.hos, beeause I conaldcr them a very valuabla
chupfer In rookerv. Far from being unwholeaome tt
composed of wholeaome food, U..>v. ou tt.- contrary,
are upt to tempt even a dellcatc aud diloty atomach,
and by their initrlUoua eontenta to bcr-oht a i-duced
system. Then what a fleld for Invention theae dt.hea
are, and wlth what comparatlvely small exponae they
furnlsh the show__st and most palatabta entrcea for a
company dtnner 1

ln the niattor of aaucos I caU your attontion to some
cold onea whleh are very useful for servmg WB8 l»otb
cold and wann rneat. They ulso bave tho advantaga
of keepliig for daya after Uiey are made. The slmplee.
la tbe

MAITRE JPHOTEL PAIXE OR BUTTER.
Take four ounosa (fonr tableapoonfula) of the freeb>

eat butter, and either one toaapoonful c_cli of mlnoed
paralcy and taragou or, If tl.* latt.r cant ba had,
two tea-poonfuis of pai-tey. Heat the butter wfto a
wooden apoon. mtxlng w_l with lt tfje inlnced herba,
and add lug gradually (he Juloe of one lemon. Add
a lifUe ealt If the butter la no* mueh aaltcd aJrearty.
or add rtavor of anrhovy paste, which glvwa an agraa-
ablo piquuncy to tbe butter. A apoonfal ol thto ba*tar
heaped on a brolled steuk or Uah ls vary food. IM
cau alao ba uaed aa a b-auafnl garnlah lor a dUh of
eiUier o_aat or tlsh b.v puubig aa many tm_U egg.
sliai>ed lun.p 0. tHi butt< r as th_re are l.aaaian
instdas of curled leuuo-leavea; plaoe tlietn here aad
there on tlie edge of Uie dlah.
An excellent appetir.er, w___ deelraele. la tM

SAUCE TAUTARB.

Chop very flne two sha'UA-. tntnee alao aome taragwa
and chervU. aud mlx with one heaped tca-poonful of
French miietard and tbe yollfc. of two egga. to wtiicb add
one teaapoouful ot vlnegar, one t_blespoonful of otl. a
little whlte pepper and __-, -tlrrtng all t.he tlme ln one
dtrectlon. If you iiotire tliat tiie ,mn> begins to
cur_]e, add a little moru vln.«>.¦-. Tii-te to _ee whethar
lt ls .ufllclenUy aaltad; If to.. much aaltcd, remedy thia
by addlng a lttUe more mtistard and oil.

This Ib Alexandre Dumas's renpe,
A more pr.tentioua slster to our o-cdTaot mlnt aanoela thia:
HERB SAITCE (SAUCE A LA RAVICKYPK).

Chop flne equal part* of chervU, plmpernal, water-
cress, chlvea, paraley and tnra^on. Mlx with them Uie
hard bolled yolks of two eg__. add one sc_.it t_.le_poon.
ful each of French mnstard and oil, a teaspoonful ol
vinegar, some whlte pepper and _alt, and stlr for t__U
an hour.

I do not mention the sauce m_yorui_lse; I will
come to it when I apeak to you about salads. For tho
present you have quite enough mattcr to try your hand
on. but let me aavtoe you before I close U_« letter to
99a for your saucea alwavs the best of butter; other-
Wtaa all your trouble will be taken ln valn. I have for
that statement, outaide of my own experieaoe, suoh aa
authorlty a. Uouffe.

IX THE WTLDERNB69.

HOW A MAN* nBTIIUEJ. FROM TBE WOBLB.

Many pee/plo, e^iiec.aJly F,ngll_hmen, lmaglne that
the ratson d'etre of all our WeBtam town. i_ entirely
our inoessant purauit of tbe almlghty dollar. "They
all begln wlth a few shanttea and a dnnklng aaloon,"
said an i-icompilnientary tr.usutlantle fnund the otiier
day, and lt must tw admfttod that many of them bave
no better orlidn, and per_ap_ ttie exoep-nna only go to
prove tbe rule; Bat there ara two towna on Uie blufls of
thc Mlaetssippi that deaervo to have tiietr ro___itie and
uiiruercoiiary source obroniclad. Many yeara ago.be¬
fore our ClvU War.a oouple of udventaroa. Eiialiah-
men. with an Amerioan friend, <_e*ided t«> sperjd aeveral
wlntar morrthe lu the la___ a. toe far Nflrth ln punralt
of the g&me of tboae latttudea. Thulr plan w__ to Jolii
thc Red l'rver tradera ou their anrrual expedit__n ln
boareh of furs and sSinw, and to sbty witb tbe_i until
tltey worked thcm__lves eoattiward again. Tbe t_ip
pn»mtsed any amount ofnovctty and anumttod eport,
and after fully providlag themaolvea wlth all eaaQy
trt-iaported iioe«s_ar__s tjlvey arrlved at tf__ plaoe ot
rendeavon-) in Mtoreaota.whleh waa thon ln Ita prl-
meval wiJ_coa»-.a»t too lata. Tha tradora had for
some rcaaon left a week earfler than araaJ, aod tt waa
quite hopelee. to try and follow them without a Jarga
eacort. OreaUy dluppoltitod, t?.oy Ungered bl tbe
ncinlty withoat forming aa}' aaUafactory pla.ua to eom-
penaato fhem for their loatopportunlty, and .lirwHy the_r
dwmltorv Wanderlng- brought them to the btvnks of Ch_
MIsslMdppL Every one who hae traveDed np the
beautlftil clear stroam which la 90 _l_t_ic_lr di/ferent
from fta turbid and m_dd>' eymiflfion alter fts tm«.n wlth
the anghty Ode of tho MlasouH will romember the r»
mantic _cd beaotifttl spot where tbe rlver enlargea
ItSeMI and forrhs the exqulMte UtUe 6beet of water known
aa I-Ae Pepln, wrflcti i_ _umrundc- by the overhangrng
blttffs of Mlnnoeota on thc rmo alde (wh1c. from tiie_r
houjJrta etrotch away rnto Ulunttable dlst-nees of rolltng
prnlrte-land). and tbe densc forest of Wtseon_ln on the
other, both coasta being thon in all tha awv»4ae*y of tbatr
origlmal stato aod pooplod only tn- the duafcy aburiglnea.
At Uie end of tho lake under a Mgh oUff on thc Mlnne-
toto etda the rlver reaun.-_ hV ra-aow boundarim and
here tbe irter.d. _cll tn wlth a tribe of Indiw- aod made
a strang. aetiuaintance, Tbedr intorprctar bild them
U_tt tmveral yeers before a whito men had to-teti ttp hla
ftjstdenne wlth tbem, adapted hlinself to the-" navi-
netrs and cuatorfta, and had ftnaUy marrled tha dMeat
danghtor of their _hirf. and won _v-n Uvtng fh a aome-
wluit iaolatod state a little apart Bom toetr vfJlaafs.

Oor travellerR natoraUy tttt a good deal of curioaty
ooTicernlng the man of tboir own .aee who h_d tlnui
vohintortiy renounred clvlUaatton, and who waa, aa
ther gat-ered from ther<ta-k of Uie Indlan*. of djfferen.
flbre than the romrher sort ol frontler men. They
tr.3t._or* lost no tlmc ln maWng h). irqn.-ilTitn«,m, «,:»_
ftjund the reclnse to be a man of culture and brecdlng
who for aome reason hod become __ck of the world and
Ind betuken himself to tbe wfldh. lcadtrrg a net __.

happy life wlth hla Iimfian " pnTvceaa" and her ehiMmn.
Although thia la a truo nnrraUve, &nd thc name of tho
-' whtte chl-f" ls of hlatoricol valuw. inasmnch aa he
pav© tt to bis eetMcmenit. whleh 1. now a flour1shl_4t
town Oti the slto of Uie Indlan anrampment, we do not
foel quite at Mberty to give lt, knowlng how many In-
aecuraciea may occnr ln twlcwtold tolea. But our

Informaot, who wa_ ono of tho party of three, told na
all this and much more. They wero reeeived by hlm
wlth the greatest faospltaUty and gpent many happy
rnto la brunttng with _nowatioee «v«r tha broad
prairte and leading cc^nfortable llve_ _n the w_rm akla
wigwum., which the pure dry eold of thr*e latttudea,
Initonse alUiough lt wn*, nevere panetrnted. It wae
an experlenee to l-main ever greeu «and frush among
Uiolr h_ppU_rt momone..

The vear, roljed on, aad oar gsead Clvil War ab-
-orbc/i oll the tbought. and enorgiea of darlng spHtt..
The F.agiahmen hod long slnoe paa«d out of tha kea
of our young Amorfraji, who m-rveA wlah _b_.lv atid
d_atlncttoo Uvroughout tbe long yeart of corifliet.
Never, howterer, did he foraer tha pletoreaqna ragloe
on the 888-8 of tho great river, or the errer to-bera-
nvembererl experlenee ln thc eneampnieot ot t3m Tn-
Haae, and aft.r peace had been declared, and he waa
onoe paee his own master, he felt drawp by um IrTe-
.tsUbla attniotlon back to the acene of hi. old ad-
ventores. Here n_tnr_Ily be toond roany ohang-*;
Uw 8-B-P llbtle ehlldren of hla hc_pMeble mtortaloer
had beeome rtna young men who had had -U toe baat
advant-an of Uie ("auadlan eollegea. Tbe wlgwtun
had baaeaaa a comfortablo and ample bouee, tbe " prto-
oe-a'' an c_wy»gol7ig and well-dres.ed matron, and toe
eneampment a town. Further down toe rlver. how¬
ever, Uie wlldemeas waa unbrnk.u, and there ('en-_r_l
_pm-ehas-d an extenalve tract of bltiff land and
pralrfo land aod fouuded Um* prettv vllbage whlrh
overh-BCB Lah<' IVplu and ha. be«n chri-toned by tha
old French nome of Frontenne. l.'nder toe «1»e *rd
loviag pollcy of Iilfhop Whipple the indama and the
whito* are treadlng Nfethar tbe peths .,f clvillr.at_»n
aad aoabtleaa there wiUTe many in toe daya to eeaaa
w_r> llke the Bmnokes of Virglnla. wdl be preudtp
teace back Uwlr UaaafB to toe orielnal lorda ad the aaaa,

BE DUBW TIIE LIKE TBERI.
From Tlie Detrult Free Prcss.
He knoeked at tltu hlteheji o..r and It waa opeaad

by Ihe ludy of tt«.> houso iu peraou.
"I beg yoar pardoa. lady," be said humbly but po-

utely, "eaa 1 K,-t ¦ ttttia aoaaethlng u> e«t aarat"
.¦ ('..rt_inly.'1 she sold, taklng fum Into the kltthea,

and .ettlng him dowij to a verj ttne free lunch, vhlei
lie prooe.i'd t'. deeaoikh.

ln the uietuittfiie the ladv had tuVn Ir, hla apparel,
from i.i< beltered bat to his ragged bi ea.

- i',,s-i.,iv." abe Bagfeated EiBdly, --.me little uddt-
tioti to your wardrobe Blgbl be

Ile ktoked down over himself and pnltlng up hli had
from the 8oor exaulaed lhal ahao.

.Well. lady," he repllcd. pattlug his hat on tho
fnbl... I aaa sun; such an adtlitioti w.mld bc appr_-
elatod.*'

Hha went ont und ln a few mlnutes rcturned wlth a
palr of ynrn HMka.

.. ller.-," she siibl, ¦ lake tl,.'
Ijut ha made no Igna of aeceptanre.
"Madeai " Ba BeM, _etUn- u|. und r>'i.ehtnu» for Ma

hat. .. mv ii.tb. s »nd m>
l.tt >oii to believe that I '">' tho !»eo-
ple ut.ii for tne pt ' mopil.-. aad tn.sts. ai..l. madaiu, you are not entirely
wroag, but v.iii r,.. ha ,:. madam; t »tn
ti.-r Jecry simii^Jii. c.,m«i norntng." Aml as ho
paaaed out of the kitehen duur he ki< lied tbe eat ovar
the grape arber.


